
BREAKFAST
served 7:00am-4:00pm  monday to friday 

STARTERS

kellogg’s cereal (veg)  $8
single serve boxes, whole milk, almond or soy milk 
choice of froot loops | frosted flakes | corn pops   

rice krispies | special k| corn flakes | all bran

doughnuts (veg)  $10
inspired by timbits

froot loop, corn pop and frosted flake crusted doughnut holes, vanilla glaze

yogurt parfait (veg) $14
greek yogurt, maple granola, seasonal preserves, local honey and mint

seasonal fruit bowl  (veg | gf) $12
berries, compressed fruits, mint, vanilla bean chia seed dip

INTERNATIONAL CLASSICS

huevos rancheros (veg) $24
two sunny side up eggs, corn tortillas, refried beans, ranchero 

sauce, avocado, green onion sour cream, cheddar queso

french toast souffle (veg)  $20
custard-soaked brioche, blackberry jam, lemon crème fraiche whipped cream

flamenco eggs  $22
two eggs cooked in spanish roasted tomato sauce, 

chorizo, kale, grilled focaccia

seasonal fruit bowl  (veg | gf) $12
berries, compressed fruits, mint, vanilla bean chia seed dip
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SIGNATURES
sessions slam $22

two eggs, home fries, roasted tomato, home fries, thick cut toast,  
choice of smoked bacon, breakfast sausage, peameal bacon or back bacon

sessions slam add-ons:
extra egg $4 | pea meal bacon $6 | back bacon $6  
breakfast sausage $6 | buttermilk pancake $5

plant breakfast (v | veg) $20
soft tofu scramble, rice paper bacon, roasted tomato, 

avocado, home fries, thick cut whole wheat toast

breakfast poutine  $20
two fried eggs, crisp russet fries, cheese curds, 

smoked bacon, hollandaise and poutine jus

eggs benedict 
poached eggs, toasted brioche, hollandaise, home fries

smoked meat $24  
smoked salmon $26 
peameal bacon $24   

back bacon $24 
Roasted Wild Mushrooms (veg) $20

smoked meat hash (gf) $22
two poached eggs, montreal smoked meat, home fries, 

caramelized onions, pepernotta, hollandaise

western omelet  $20
roasted peppers, onions, canadian bacon,  

white cheddar served with home fries and thick cut toast

buttermilk pancakes $20
maple syrup, hickory bacon, creamery butter
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SIDES

extra meat (gf) $8
peameal bacon, canadian bacon, smoked meat, hickory bacon

home fries (v | veg | gf)  $6
crisp yukon gold home fries, roasted onions

maple breakfast sausage (gf)  $8 
pork, garlic, rosemary and black pepper

COFFEE & TEA
coffee  $5

decaf  $5

cappuccino $7

latte $7

espresso  $6

double espresso  $10

americano  $7

tea  $6

small pot of coffee  $10

large pot of coffee  $16

FRESH PRESSED JUICE

antioxidant (veg | gf) $12
blueberry, orange, banana, yogurt

greens (v | veg | gf) $12

green apple, kale, spinach, cucumber

(v) vegan  |   (veg) vegetarian   |   (gf) gluten free

for parties of 6 or more, there will be a large party gratuity of 20% added to the bill 
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ALL DAY MENU
served from 11:00am-9:00pm daily  

STARTERS

perogies  $17
canadian cheddar and yukon gold potato, bison short 

rib jus, cheddar sauce, green onion sour cream

hot crab dip $20
West coast crab, white cheddar, asparagus, remoulade, sessions garlic bread 

spicy salmon tartare $24
bbq salmon, smoked salmon, salmon crudo,  

sweet peas, cucumber, maple chili aioli 

fried mozzarella  $19
pepperoni, poblanos, hickory bacon, cremini mushrooms, marinara sauce

fish & chips  $20
saltine crusted east coast cod, tartar sauce,  

dill pickles, house made crisps

onion rings $14
battered onion rings with canadian grains, buttermilk ranch

CHARCUTERIE & VEGGIES  $22
seasonal root vegetables, dill pickles, pickled onions, hard cooked eggs,  

cold smoked salmon, canadian back bacon, sweet potato dip, saltines and rolls

make it just veggies (veg) | add canadian cheese  
2oz |  $7   4oz |  $14

lobster corn dog $26
east coast lobster, corn batter
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SALADS

caesar salad (veg) $20
Romaine, hickory bacon, hard cooked egg,  

house dressing, parmesan, garlic toast

green wedge (v | veg | gf) $20
Iceberg lettuce, tomato, cucumber, bbq chickpeas, pickled 

shallots, puffed canadian grains, buttermilk ranch

bbq salmon (gf) $26
Hot smoked maple salmon, roasted sweet potato, peas, 

tendrils and lettuces, green goddess yogurt 

salad additions: 
clamato poached shrimp $12 | house smoked salmon $12 | special k coated tofu $8

BURGERS & SANDWICHES
served with house russet fries and sessions coleslaw

All-canadian burger $26
char grilled beef chuck patty, fully dressed, hickory bacon,  

thick cut cheddar, thousand Islands aioli, toasted sesame brioche 
Burger additions:  

extra patty $6 | smoked meat $6 | pea meal bacon $6 | back bacon $6  
fried farm egg $4 | canadian back bacon $8

blackened mushroom burger (v | veg) $24
sessions coleslaw, sweet potato hummus, avocado, toasted sesame brioche 

cornflake fried chicken $28
sessions coleslaw, maple chili mayo, dill pickles, toasted brioche 

*make it spicy: add nashville spice  

 smoked meat sandwich $30
house smoked montreal brisket, deli mustard, caramelized onions, toasted brioche

french dip $28
Slow roasted beef, braised short ribs, caramelized onions, 

aged white cheddar, baguette, beef dipping jus   
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(519) SIGNATURES

everything crusted salmon (gf)  $30
atlantic salmon, buttered leek mash, honey mustard and dill sauce

quarter roasted chicken  $38
MTL chicken spices, crisp russet fries, sessions coleslaw, chalet chicken jus

canadian steak frites (gf)  $47
8oz char grilled flat iron, MTL steak spice,  

crisp russet fries, poutine jus, cheddar sauce

smoked bbq pork chop (gf)  $40
canadian club bbq, charred broccoli, sweet potato

hr macaroni and cheese (veg) $24
cavatappi pasta, canadian cheddar, cheese curds, 

salted cornflake crunch, garlic bread 

Macaroni additions: 
hickory bacon $6  |  smoked meat $6  |  MTL grilled chicken $10

POUTINES

sessions classic poutine $20
crisp russet fries, cheese curds, poutine jus

smoked meat poutine $24
house smoked montreal style brisket, crisp russet 

fries, cheese curds, poutine jus

cheeseburger poutine $24
crisp russet fries, beef short rib and brisket patty, 

tomato, dill pickle, cheddar, poutine jus
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SIDES

sessions coleslaw (veg | gf) $7
cabbage carrot, green apple, honey and mustard dressing

cheese Fries (veg | gf) $9
crisp russet fries, canadian cheddar sauce 

charred broccoli (veg | gf) $8
buttermilk ranch, salted cornflakes 

all dressed potato salad (gf) $10
cheddar, hickory bacon, bbq sauce

KIDS MENU
KIDS BREAKFAST
served until 4pm daily

kellogg’s cereal (veg) $6
single serve boxes, whole milk, almond or soy milk 
choice of froot loops, frosted flakes, corn pops,  

rice krispies, special k, corn flakes, all bran

doughnuts (veg) $10
inspired by timbits

froot loops, corn pop and frosted flake crusted 
doughnut holes, vanilla glaze

seasonal fruits (v | veg | gf) $9
berries, compressed fruits, mint, vanilla bean chia seed dip

french toast souffle (veg) $9
custard-soaked brioche, strawberry jam, whipped cream

tater tot poutine $9
crisp tater tots, scrambled eggs, cheese curds, poutine jus

chocolate chip pancakes (veg) $9
maple syrup, vanilla whipped cream
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24/7 MENU
please contact front desk to order if you are  
ordering between the hours of 9:00pm-7:00am

kelloggs cereal  $6
single serve boxes, whole milk, almond, soy

choice of:
froot loops, frosted flakes, corn pops,  

rice krispies, special k, corn flakes, all bran

torress spanish potato chip  $7
black truffle or smoked paprika served with buttermilk crema

deli plate   $20
seasonal vegetables, dill pickles, pickled onions, hard cooked eggs, cold 

smoked salmon, canadian back bacon, sweet potato hummus, crisps and saltines 

caesar salad  $18
romaine, hickory bacon, hard cooked egg, house 

dressing, parmesan, garlic toast croutons

add MTL chicken $10 / clamato poached shrimp $12

bbq salmon  $24
hot smoked maple salmon, roasted sweet potato,  

peas, tendrils and lettuces, green goddess yogurt

cold fried chicken sandwich  $24
mayonnaise, shredded iceberg, dill pickles, icebox bread served with coleslaw

vegetable sandwich (veg) $20
hvocado, cucumber, tomato, iceberg lettuce, sweet potato hummus, maple 

chili aioli, everything bagel spice, vegan brioche bun served with coleslaw

rice krispie square  $6
house made marshmallow, brown butter, sea salt, dark chocolate

sweet plate   $12
butter tart, sea salt and brown butter rice krispie square,  

cornflake chocolate chip cookie



KIDS LUNCH & DINNER
served daily from 11:00am-9:00pm

i don’t know $7
(caesar salad)

romaine, hickory bacon, hard cooked egg, house dressing, 
canadian parmesan, garlic toast croutons

i’m not hungry $12
(macaroni and cheese) 

cavatappi pasta, canadian cheddar, cheese curds,  
salted cornflake crunch, sessions garlic bread

mommmmm!!!!   $12
(tater tot poutine) 

crisp tater tots, cheese curds, poutine jus

i don’t care  $12
(cheeseburger)

beef patty, cheddar, lettuce, tomato, ketchup, toasted 
sesame brioche, served with house made fries

i just want chicken fingers  $12
(chicken fingers) 

chicken tenders, fries, sweet & sour sauce

i don’t want that  $5
(broccoli) 

cheddar cheese sauce
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